Meat
blocks from walleye pollack were soaked in solutions containing 0.5-1.0M NaCl (N), 0. The soaking solutions used were:
(B) (•oe) 1.0M NaCl.
Fig. 2. Change in sorbitol concentration
of meat block during soaking in NaCl-sorbitol solution.
The meat block was soaked as in Fig. 1 During soaking, the change in sorbitol concentration of the meat was measured by the method of Yasui.8)
The soaking solutions used were: T he meat block was soaked as in Fig. 1 . During soaking, myofibrils were prepared quantitatively from the meat and the change in myofibrillar Ca-ATPase activity was measured by the method of Katoh.9)
The soaking solutions used were:
(B) (•oe) 1.0M NaCl. 
